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Salads  for  Industrial  VJorkers 

Salads  have  a  special  appetite  appeal  in  midsummer,  because  they  are  cool  and 
crisp.  Industrial  feeding  managers  mil  find  this  a  good  time  to  feature  sal- 
ads on  the  menu#  Cold  plates  and  protein-rich  salads  should  be  available  on 
the  a  la  carte  menus  as  an  alternate  to  hot  entrees,  and  they  may  be  used  occa- 
sionally as  the  main  dish  on  the  special  lunch. 

Fresh  fruit  and  vegetalsOLe  salads  may  be  used  frequently  as  accompaniments  to 
the  main  course  of  the  special  lunch'  in  place  of  a  cooked  vegetalale.  A  fresh 
fruit  salad  ma^  be  used  nov/  and  then,  instead  of  a  dessert  to  vary  tjie  menu 
and  to  save  the  scarce  sugar  supply# 

Using  Fruits  and  Vegetables  in  Abundant  Supply 

Four  usefuT  salad  materials  are  expected  to  b-e  in  abundant  supply  in  July — - 
cabbage,  carrots,  tomatoes  and  peaches. 

C-arrots  are.  among  the  most  versatile  of  the  salad  vegetables.  The  flavor 
blends  v/ith  that  of  many  other  vegetables  and  f  ruits  j  they  are  colorful;  and 
they  may  be  prepared  readily  by  mechanical  means, 

Shreclded  carrots  may  be  combined  vdth  other  materials,  in  salads,  for  example: 
carrots,  cabbage,  and  green  peppers;  carrots  and  raisins;  carrots  and  diced 
apples;  carrots  and  diced  pineapple. 

Carrot  sticks  add  crispness  and  vitarain  value  to  cold  plates  and  vegetable 
salads. 

Cabbage  lends  itself  to  use  alone  or  in  many  combinations.  Cole  slaw  is  one 
of  the  most  popular  salads  v;hen  it  is  crisp,  well-seasoned,  and  served  cold. 

Shredded  cabbage  and  carrots;  cabbage  and  chopped  green  peppers;  cabbage  and 
diced  tomatoes;  cabbage  and  diced  red' apples;  and  cabbage  and  diced  pineapple 
are  combinations  that  are  well  liked.  Shredded  cabbage  also  m*ay  be  used  in 
place  of  diced  celery  in  meat  and  fish  salads. 

Kg  op  shredded  cabbage  chilled,  and  add  the  salad  dressing  just  before  serving 
to  prevent  the  cabbage  from  vrLlting. 

Tomatoes  are  probably/    the  most  universally  popular    of  the  salad  vegetables. 
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SXicod  toin.atooG  with  lot -bdCo,  endive, or  v/aterc res s  ; diced  tomatoes  with  cabbage, 
ceiery,  or  leafy  green  vegetables;  tomato  wedges  with  sliced  cucumbers,  or 
sliced  cauliflower;  ar.d  vmplc  tomatoes  stuffed  with  chicken, fish,  or  egg  salad 
0tr'  with  cottage  cheese  arc  only  a  few"  of  the  m<any  tomato  salads, 

^^jighos  may  be  combiaed  vatl;  o-fehar  j?ruits  in  mixod  fruit  salads.  Orange,  pine- 
afole  and  p'.;ach;  pi-.ea>;pl^,^>  tj?.r ,  and  peach; orange,  diced  cantaloup,  and  sliced 
:>:.t:'.c:,i  ij^.d  pincapi  1  c,ba>.t.vn53',aiad;' ;;;^^.>acii  are  attractive  and  pleasing  salad  com- 

C^^r^l      for  Salad  l^nterjals 

M^-'^^ov  a  too  n  in  the  f  Xlivor  :a?i§^  candi^tiott  of  fi^esh  fruits  and  vegetables  be- 
gists  almost  as  soon  as  th-^  i^vn:;  |),icl:Gdf  Ref rig;eration  has  been  u^ed  to  retard 
■th6  spoilage  of  fresh  produce  daring  tra'asportation  and  distribution.  Recently 
an.,  bher  protection  has  been  '^'ircr-^^tded  by  foofl  distributors  in  the  application 
of  a  wax  coating  to  certain  f^^iit^f}.  ^m^cing  ii;nits  the  amount  of  air  that  comes 
in  contact  with  the  fruit, ths  rat^'  of  jueisturf'.  evaporation,  and  has  been  shown 
to  be  effective  in  preservin;:^  th^^  yit::>H|i^  C!.  gontent.  Waxing  is  at  present  most 
widely  used  on  oranges. 

.At  the  industrial  feeding  os babllr>h^i<;iit  the  cari^  of  salad  materials  should  be 
gin  wh"3n  the  food  is  reeeived,  Aft>^r  it  has  lieen  checked  for  quality  and  coi> 
dition  it  should  b@  iimviediatoi ;  put  into  the  refrigerator.  The  temperature 
for  "the  refrigerator  of  sclaa  v:)r' *.t:  1  Ic  s  should  be  about  40op.  Pruits  which 
require  further  ripening  shov'Lx  b  ..eld  outside  ci'  tiit  refrigerator  at  room 
temp.G,i^ature  and  checked  froquent3,y  -uritil  they  reach  prime  ripeness* 

■frGpax'ing  Salad  I/Iaterials 

Lc  'vtuce  cups  fro rg  li o a C  1  c  o tu c e- — Cut  out  cuntv^r  core,  run  cold  water  at  a 
fairly  good  force  into  tne  open  GCa'Cor  0.nd  gently  separate  the  leaves. 


■'  cress -v/ays  into  <t-inch  lengths,  and  then  make  two  or  three  lengthwise 
Guta  at  one  end.  Place  in  ice:l  -uMuor  in  the  refrigerator  until  the 
ends  curl^  then  drain  off  tli6  water, 

Carrots-T^Gut  in  small  ono'ii^^h' pipes  to  bo  eaten  easily.  Strips  cut 
'v^31tpnl;^v;is o  of  the  c^?.rrot  I<uop  crisp  "yi/hpn  chilled. 

'  .L^cumbc.r  STT?£lice  peeled  or  unpe^.led,  dice,  or  cut  in  long  wedge&«  Cu- 
''■^  ■ciir.ibc  rs  ..nu  other  vegetab^os    should  hot  be  soaked  in  salt  water  or  in 


5i%i^iifl-«wfe^         o#  b-r^fe^  f#fe'B!t-  flp^35fs-rlot3  or  slice  across  the.  flower  lets. 
Turiiips  aii£ .nrb/\'2£^aa-'^I)iec  or  cut  in  long  strips  or  slices, 
g^l oyy  cabbage -^y^ut  ip.  ^(/4-i:nch  slices    ^xcross  the  stalk. 

Endive  and  Y/atcrcress-.--V/ash  and  ■  trim    carefully    to    remove  discolored 

'-■■ivpa'ves  "arid  foreign  matter. 

,£abbag or S hr cd  in  a  mechanical  chopper  or  slicer,  or  by  hand.  Cut  rather 
'thaVi  crush  the  vegetable  into  shreds  just  fine  enough  to  be  eaten  with 
easof 
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.  Melons  — (l )Sfep.aratG  tho  edible  part  from  the  rind  and  dico  into  3/4- inch 
'^cub'csj  or  (2)  cut  the  melon  in  half ,    remove  seeds,    and  cut  the  flosh 
;^nto  balls,  usin^  a  French  ball  cuttor# 

pco. clics *'»Plac<3  poaches  in  a    colander  and  dip  into    hot  v/ator  until  the 
^  sliln  is  loosonA?d^    Chill  with    running  cold  water    before  romoving  the 
3l:iri^      Slice  peolod  froostpnc  pecvches  through  the  flceh  of  the  fruit 
to  the  seed,    holdini^  the  poach  together  until  cuts  have  boon  made  all 
the  v/ay  around,    Th-pn  in  a  tvdsting  motion,  slip  tho  peach  slices  free 
■  from  the  stone, 

.V  .^t  fruit-^To  avoid  tho  bro^vni^ag  of  the  fruit  tissue  during  the  prepara- 
"'"tion  pov,r  a  solution  of  citrus  fruit  juice  or  of    pineapple  Juice  over 
the  fruit.    Another  raothod  of  proventing  discoloration  of  fresh  fruits 
is  to  use  a  solution  of  asebrbic  acid,"  .in  tho  proportion  of  1/3  oanoc 
to  1  gallon  of  water. 

ilrr;*  .dice  R.  Sacha,  dietitian  in  the  cafeteria  of  the  Packard  Electric  Divi- 
sion, GcAoral  notors  Corporation,  Warren,  0,,  ivrites  :  "1  v;as  very  pleased  to 
receive  'I-aking  the  Host  of  Moatr.  in  Industrial  F^seding'  and  find  the  recipes 
very  satisfactory,    I  also  have  vvsed  roolpes  Xrom  'Serving  I.kny.  * " 

POST  TEESE  RILDS  liJ  TflE  BAUD  SBCHOUT 

RulcflR  for  Prepaying  -Salads 

Use  sound  fresh  fruits  jm4  v«^«H?ables    for  salad  making."  Choose 
fruits  rt  their  prime  ripmose  for  fino  flavor  and  color* 

,    2t    Beri;in  preparation  as  near  serving  titne  as  possible. 

3f  Have  good  tools,  auch  as  a  clean  vegetable  brush,  sharp  knives, 
and  special  cutting  boards,  and  keep  them  in  go6d  condition  <for 
salad  preparation. 

4.  './ash  salad  jaaterials  with  special  care  since  the  foods  are  eaten 
raw# 

n#  Place  vogoti\bles  that  need  freshening  in  very  cold  or  iced  water, 
only  until  crisp*  Do  not  place  sliced  or  diced  vegetables  in 
v;ator»    Drain  vegetables  well  before  using  them. 

6#  Chop  or  out  salad  mater i(^l$  into  pieces  of  uniform  size  and  take 
care  in  cutting  and  chopping  vegetables  not  to  crush  them, 

.  7,    Bsondle  prepared    salad  materials  gently.'     Toss  mixed    salads  t6- 
g other  lightly.. 

8«  Arrango  the  salads  neatly  on  chilled  plates,  using  an  assembly 
line  method  for  speed. 

9»  Add  salad  dressing  to  salads  Just  before  serving  them  sinca  dress- 
ings tend  to  wilt  the  vegetables* 

10.    Keep  salad  materials  and  finished  salads  refrigerated  at  all  timop 
e::cept  during  actual  handlings 
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Pork  saugagc  •  ; 

Crcamccl  new  potatoes 
Creole  cabbage 

Enriched  broad  Y^ith  butter  or  i'br- ,^ 

tifiod  mrgarinc 
Fresh  raspberry  roll 
Beverage 

2        ■  ' 

Salad  plate : 

Tomato  stuffed  with  cottagQ  chccSo 

Ifcirinatod  vegetable  salad  (cooked 
peas,  carrots,  lima  beards) 

Potato  chips 
Enriched  rolls  with  bettor  or  ^or-* 

tificd  margarine 
Raisin  bread  pudding 
Llilk 

Z      '    '  '  ^ 
Lamb  stew  with  vegetables 
Spiced  beet  salad 
Viholc-Y/heat  bread  vdth  butter  or 

fortified  margarine 
Fresh  peach  and  oatmeal  cookies 
Beverage 

4: 

Cream  of  tomato  soup 
Stuffed  egg  salad 
Cole  slaw 

l/Vho  1  c -Y/h 0 at  rolls  Y/i  th  butter  or 

fortified  margarine 
Cherry  pie 
I'iilk 

5 

Fried  fish  Y/ith  tarter  sauce 
Parsleyed  potatoes 
Baked  whole  tomatoes 
Enriched  bread  Ydth  butter  or  for- 
tified margarine 
Orange  sherbet 
Beverage 


.     6  ^ 

Pot  roast  of  beef 
BroV/ned  ncv*  potatoes 
Carrot  and  ..celCry  salad 
Enriched  bread  with    butter  or 

fortified  margarine 
Fruit  cup 
iiilk 

•  7 
"'So rambled  eggs 
^IcM  potatoes  in  jackets 
PVosh  buttered  spinach 
Vihoic-v/heat  bread  Y\rith  butter 

or  fortified  margarine 
Cotta-go  pudding  with  fresh  fruit 

Milk 

8 

Hanr'salad 

Sliced  cucumbers  ^ 

Potato  chips 

Enriched  rolls >with  butter  or 

fortified  mrgarine 
Peach  piG 

>  >  ^-    ■  -9 

Baked  macaroni  and  chees9 

Buttered  broccoli ^ 

Sliced  tomato  salad 

ViliolC'^whcat  brgad  with  butter 

or  fortified  ..margarine 
Frosted  cup  cake 

10 

Cold  pressed  veal -loaf 
Baked  potatoes 
Buttered  green  peas 
Enriched  bread  with  butter  or 

fortified  margarine 
Peach  cobble  r 

mik 


11 

Baked  fish  fillets  vdth  lemon  sauoc 
Mashed  potatoes 

Tomato,  cucumber,  and  green  onion 
salad 

Enriched  bread  with  butter  or  for- 
tified margarine 
Fruit  gekxtin 
Beverage 
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12 

Broiled  lamb  patties' 
Creamed  ncv:  potatoes 
Hot/  beets  and  greens 
\riiolc-wheat  bread  v/ith  butter  or 

fortified  inargarino 
Jelly  roll 
EevoragD 

13 

Cold  plate  : 

^.orican  choesc-spiced  ham  slices 
Potato  salad 
Carrot  sticks 

Enriched  rolls  T.lth- butter  or  for- 
tified margarine 

Peach  pic 

Beverage 

* 

14 

Chi  ck en  s her t c ake 
Parsley  new  potatoes 
Fruit  salad 

Vihoie-^Y/hcat  bread  v.dth  butter  or 

fortified  margarine 
Chocolate  ice  cream 

J^verase  ^  ^ 

^  BUY  ANOTHER  ^| 
J:rV/AR  BOND  Si 


The  July-August  allotincnts  of  all  ra- 
tioned   food  to    institutional  users 
are  affected  by  Ami^ndment  105  to  Gen- 
eral Ration  Order  5,   end  Amendment  5»_ 
to  Supplement  3  of  this  order. 

The  recent  percentage    reductions  on' 
sugar  and  meat  fat  allotments  for  meal, 
service  have  been  revoked  and  the  max- 
imum allov;ance  per  person      has    boon  • 
loivered,      Hct  result  of  the  changes 
is  a  reduction  in  total  allotments  to 
most  institutional  users.  The  changes 
are  reported    to  •  have    been    made  to 
equalize    the  point  issuance    of  home 
and  institutional  users. 


Canned  Liilk  Restriction 

The  acquisition    of    canned    piilk  by. 
Group  III  and  Group  IV  institutional 
users  is  prohibited  by    Amendment  106 
to  Ration  Order         Exception  is  made' 
only  for  cases  of  isolation. 

OPA  explains  that  the  restriction  is' 
intended  to  •  provide  enough  canned 
milk  to  relieve  milk  shortage  areas 
and  to  assure  an  adequate  supply  of 
canned  milk  to  infants  and  invalids. 


"INDUSTELAL  KEDIIIG  I.mA0BI.IENT *' 
is  off  the  press 

This  publication  has  been. prepared  by  the  Committee  on  the  Nutrition  of 
Industrial  iTorkers  of  the  National  Research  Council,  in  collaboration 
T/ith  the  United  States  Department  of  Agricultiar e.  It  discusses  the  prin- 
cipals of  Industrial  Feeding.  Please  fill  out  and  ret-urn  this  form  if 
you  wish  ^.  copy.  ^ 

Plaint  name 


By  (title)   

Street  and  number 


City,  zone  and  state  

Clip  end  send  this  form  to: 

United  States  Department  of  Agriculture 
Coirmodity  G/edit  Corp^,  Office  of  Supply,  I.adv;ost  Region 
^  '5  South  ">.-abash  Avenue^_^  Chicaj^o  5,  Illinois  
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'^JAR  FOOD  ADHINISTRATION 
COLH^SITY  CREDIT  CORPORATION 
OFFICE  OF  SUPPLY 
5  South  "fa'bash  Avenue 
Chicago  3>  Illinois 


NOTICE 

'Ne  have  been  notified  that  the  recent  decision  to  di-s con- 
tinue the  government  Indue  trial  Feeding  Prograin  has  been  given 
further  consideration.  Funds  have  been  made  available  to  con- 
tinue the  pro£:ram  through  September  30*  19^5* 

The  monthly'"  bulletins  "Industrial  Nutrition  Service"  and 
"Serving  Ilany,"  as  u^ell  as  the  Industrial  Feeding  Specialists* 
consultant  scx^vice  to  industry  Tvill,  therefore^  be  available 
upon  requests, 


F.  0,,  Pollock 
Regional  Director 
I!idi'7est  Region 


350-OS  (1) 


